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Example: If the fat content' is 3.66%, the approximate total
solids content is 7.627+ (1.1346 %.66) or 7.627 + 4.92Si=
12.55%.
Some Factors that Affect the Composition of Milk
A number of factors may influence the composition of milk.
Among these are the breed and individuality of the cow, time of
milking, season of the year and the cow's feed and living condi-
tions.
Each quarter of the cow's udder may produce milk of somewhat
different composition. It has been noted that the milk from the
quarter first milked has the highest fat content and that drawn
from the last quarter has the lowest. As the milking proceeds,
the fat content of the milk increases slightly, so that the stoppings,
the last portions drawn, are highest in fat. The first portion
obtained may contain about 4^& of fat while the strippings may
have over 9%. It has been suggested that the higher fat content
of the strippings probably is due to the presence of large fat
globules which pass with difficulty through the milk ducts.
Effect of Breed Upon the Composition
The breed of the cow has a great influence upon the composi-
tion of her milk. The greatest difference is found in the fat con-
tent of the milk. Guernsey and Jersey cows yield milk of high
fat content whereas that of the Holstein and Ayrshire breeds is
relatively low in fat. The lactose and ash content show less varia-
tion. Table 4 shows the range and average composition of milk
from different breeds of cows. The breed has also an influence.
upon the color of the milk.
The protein and lactose content of the milk of an individual cow
varies but little from one regular milking to the next,
Effect of the Time of Milking
The time of milking has some affect upon the composition. If
an equal length of time elapses between the morning and evening
milkings there is no consistent difference, but if the cow is milked
in the morning and then late in the evening, the morning milk may